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pril (th month) holds the numerological vit 
number, four. Number four is ruled and influenced by the shimmering 
| peplanet Mercury. 





The greater one-horned Lrhino In pure style, bharata natyam 
is the largest of the'rhin. On is classically clear in 

species. Once it.was technique. It is indigenous to 
the Tamil Nadu region and 
prevalent in southern India. 
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Editorial: Month 
Of April Spiritual 
Meaning 
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» April Spiritual Meaning: 
Treasured sacred month, the celebration of the goddess Venus. Star sign cancer sits in 
the house of four reminding us of family. 


» Numerology For Month OF April: 

The month of April (Yth month) holds the numerological vibration of the number four. 
Number four is ruled and influenced by the shimmering energy of the planet Mercury. 
Four has the element earth and the tarot card the emperor is the talisman, providing 
justice. The zodiac sign of cancer sits in the house of four, reminding us of home and 
family. 
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)) Numerology Power Days April: 

The power days in the month of April which exude the most fortunate energy for 
business, travel, marriage, and romance are the 7th, 8th, these two dates 

coincide with the new moon perfect for manifestation. These dates I2th, 22nd are less 
likely to hold negative or obstacle making energy during the month of April. 


)) Symbolic Meaning For The Month OF April: 

The birthstone for the month of April is the diamond, diamonds amplify the thoughts of 
the wearer, helping those thoughts become actions. Tropical Astrology Star Signs: Aries - 
March 21 to April 19 and Taurus - April 20 to May 20. April from the Roman calendar 
becomes April. Treasured as a sacred month April is the celebration of the goddess 
Venus. 
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The word April also comes from the Latin word aperire meaning “to open” referring to a 
Spring season, blossoming of the flowers, trees, and leaves. The ancient Ogham tree 
Spirits of Alder and Willow watch over the month of April, of fering spiritual wisdom and 
constraint from negative thinking. 


» Spiritual Meaning April: 

April the first marks all fool's day, precisely 13 weeks from New Year's Day! an occult 
significance is attached to this day. The number thirteen marks the sign of the rebellion. 
April is the time to reset our goals for the year fine-tune them and re-establish our 
motivation towards those goals. Have a think back to the beginning of the year what 
were your goals? Are you working your way towards those goals? 
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With psychic energy in abundance throughout the month of April, it is the ideal time to 
take up a meditation practice for the purpose of healthier living and raising one’s 
consciousness. April is the month to go for it! those things you want to push forward and 
strive for now is the time. 


Happy Reading! 


Editor - A TO Z INDIA, 
editor.indira@gmail.com 
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Assamese 
Cuisine: 
Food for 
the Soul 
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Assamese cuisine is the cuisine of Assam. It is a style of cooking that is a confluence of cooking 
habits of the hills that favour Fermentation and drying as forms of preservation and those from 
the plains that provide fresh vegetables and an abundance of fish and meat. Both are centred on 
the main ingredient — rice. The confluence of varied cultural influences in the Assam Valley has 
led to the staggering variety and flavours in the Assamese food. It is characterized by the use of 
an extremely wide variety of plant as well as animal products, owing to their abundance in the 
region. It is a mixture of indigenous styles with considerable regional variations and some external 
influences. The traditional way of cooking and the cuisine of Assam is very similar to other South- 
East Asian countries like Thailand, Burma (Myanmar) and others. 


The cuisine is characterized by very little use of spices, little cooking over fire and strong flavours 
due mainly to the use of endemic exotic fruits and vegetables that are either fresh, dried or 
fermented. Fish is widely used, and birds like duck, squab, etc. are very popular, which are often 
paired with a main vegetable or ingredient. Preparations are rarely elaborate. (The practice of 
bhuna, the gentle frying of spices before the addition of the main ingredients so common in Indian 
cooking, is absent in the cuisine of Assam.) The preferred oil for cooking is the pungent mustard oil. 


A traditional meal in Assam begins with a khar, a class of dishes named after the main ingredient, 
and ends with a tenga, a sour dish. The food is usually served in bell metal utensils made by an 
indigenous community called Mariya. The belief is that when food and water is served in such 
utensils its good for health and boost up immunity. Tamul (betel nut, generally raw) and paan 
generally concludes the meal. Though still obscure, this cuisine has seen wider notice in recent 
times. The discovery of this cuisine in the popular media continues, with the presenters yet to 
settle on the language and the specific distinctiveness to describe it. 
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) Ingredients: 

» Rice: 

Rice is the most important ingredient in this cuisine. The large varieties of rice found in the region 
has led to speculation that the grain was first domesticated in the Assam-Yunnan region. Both the 
indica as well as the japonica varieties are grown in Assam. The most popular class of rice is the 
jeha or scented rice. As a staple, rice is eaten either steam boiled (ukhua) or sundried (aaroi). Some 
very fine quality of rice namely, Karaballam or kauribadam etc., are available in Assam only. 


Rice is eaten as snack in many forms: roasted and ground (xandoh), boiled in its husk and flattened 
(chira), puffed (akhoi). kumol saul is rice that is precooked, dried and then husked; it can be simply 
soaked in warm water and eaten as a light meal. 


Rice is a part of all meals in Assam. A traditional breakfast consists of chira with yogurt and 
jaggery. Mostly farmers eat cooked rice soaked overnight (poita) simply accompanied with salt, 
mustard oil, onions, etc. Snacks are xandoh, kumol saul or bora saul, sticky rice, which can be eaten 
with sweet or salty accompaniments. For other major meals, rice could be boiled, steamed or 
wrapped in leaves and roasted. 'Sunga Saul’ is a special preparation in which (sticky) rice (bora saul) 
is cooked in bamboo hollows called ‘sunga’. ‘Sewa diya Bhaat' is another preparation where sticky 
rice is steamed over boiling water. They are generally served with meat or fish. Sticky rice is also 
wrapped in leaves, usually plantain leaves or tora pat, and dropped into boiling water to prepare 
‘tupula bhat'’. 


A special class of rice preparations, called pithas are generally made only on special occasions like 
the Bihu. Made usually with soaked and ground glutinous rice (bora saul), they could be fried in oil 
with a sesame filling (xutuli pitha), roasted in young green bamboo over a slow fire (sunga pitha) or 
baked and rolled over a hot plate with a filling (kholasaporia pitha). 
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) Green vegetables: 

The environs of Assam are rich in vegetation, and green leafy vegetables, called xaak, are an 
important part of the cuisine. Some of them are grown while others like the dhekia (fern) grows 
wild. There is a bewildering variety that is eaten and according to custom, one has to have 101 
different xaak (greens) during Rongali Bihu. Herbs, greens, and vegetables are commonly eaten by 
simply cooking in water and salt, lightly Frying, as a thick soup or by adding to varieties of lentils. 
They are also prepared in combination with fish, meat and eggs. 


)) Spices of Assam: 

Among spices there are ginger, garlic, onion, cumin seed, black cumin, black pepper, chilli, turmeric, 
coriander seed, cinnamon, cardamom, clove, fenugreek seed, white mustard seed, aniseed, Malabar 
leaf, Cumin, etc. Some herbs peculiar to Assam are maan dhaniya, moran Ada, madhuhuleng, 
bhedai lota, manimuni, masundari, tengesi, thekera, kordoi, outenga, tengamora’: etc. An Assamese 
meal is incomplete without green chilis, many varieties of which are available in the region. Assam 
is famous for the bhut jolokia or ghost pepper which was recognized as the hottest chili in the 
world. Panch-furan (mixture of 5 spices) is used for adding flavour to Dail. Dail was not earlier 
eaten by indigenous people of Assam but now slowly due to external influences Dail is also eaten 
with their own traditional style of cooking it. 


» Fish: 

The next most important ingredient is fish, harvested from the many rivers, ponds and lakes in the 
region. The extremely wet climate and the large numbers of water bodies has ensured that large 
varieties of fresh water fish are available in abundance in the valley. It is a staple item in the 
Assamese palate. There is no traditional ethnic community in Assam that does not eat Fish. Most 
traditional rural households have their own ponds for pisciculture. 
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)» Snacks and cakes: 

) Jolpan: 

Jolpan (snacks) in Assamese is what is breakfast although it is not always served as breakfast in 
Assamese cuisine. They are eaten as light meals between main meals and widely served during 
Bihu, weddings, Assamese shraadhs or any other kind of special occasions and gatherings. Some 
types of jolpan are Bora saul (varieties of sticky rice), Komal Saul, Xandoh, Chira, Muri, Akhoi, 
Sunga saul, etc. eaten in combination with hot milk, curd, jaggery, yogurt or seasonal ripe fruits. 
These are probably some of the earliest forms of “cereals”. Assamese people have been eating 
them mainly as breakfast for many centuries. 


» Pitha: 

Pitha (rice cake) is a special class of rice preparation generally made only on occasions like Bihu in 
Assam. Made usually with soaked and ground rice, they could be fried in oil, roasted over a slow 
fire or baked and rolled over a hot plate. Some pithas are Til Pitha, Ghila Pitha, Xutuli Pitha, Sunga 
Pitha, Bhapotdiya Pitha, Lakhimi Pitha, Tora Pitha, Tekeli Pitha, Deksi Pitha, Muthiya Pitha, 
Kholasapori Pitha, etc. It is made in other areas of East and South-East Asia and has similarities 
with them rather than any Mainland Indian cuisine form etc. 


» Laru: 
Larus are sweet balls that are associated with traditional Assamese food: Laskara, narikolor laru, 
tilor laru are often seen in Assamese cuisine. 


)» Tea: 

Tea (Saah in Assamese) is an indispensable part of Assamese cuisine. It is served in form of Black 
tea, Milk tea, Herbal Tea, Spiced tea, Green Tea, Lemon tea (adding lemon juice to black tea), etc. 
Most of an Assamese people like to drink laal saah( red tea) 
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The greater one-horned rhino (or “Indian rhino”) is 
the largest of the rhino species. Once widespread 
across the entire northern part of the Indian sub- 
continent, rhino populations plummeted as they 
were hunted for sport or killed as agricultural pests. 
This pushed the species very close to extinction and 
by the start of the 20th century, around 200 wild 
greater one-horned rhinos remained. 


The recovery of the greater one-horned rhino is 
among the greatest conservation success stories in 
Asia. Thanks to strict protection and management 
from Indian and Nepalese wildlife authorities, the 
greater one-horned rhino was brought back from 
the brink. Today populations have increased to 
around 3,700 rhinos in northeastern India and the 
Terai grasslands of Nepal. 
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‘The Pride 


of India . 


The greater one-horned rhino is identified by a 
single black horn about 8-25 inches long and a grey- 
brown hide with skin folds, which gives it an armor- 
plated appearance. The species is solitary, except 
when adult males or rhinos nearing adulthood 
gather at wallows or to graze. Males have loosely 
defined home ranges that are not well defended and 
often overlap. They primarily graze, with a diet 
consisting almost entirely of grasses as well as 
leaves, branches of shrubs and trees, fruit, and 
aquatic plants. 


)) Why they matter? 

Rhinos share their homes with other valuable plants 
and animals. When we protect greater one-horned 
rhinos, we also help protect these other species. 
These rhinos are also a symbol of national pride in 
the countries where they are found, which inspires 
environmental stewardship among local 
communities. These communities also benefit from 
the revenue generated through rhino ecotourism. 
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Population distribution of the 
Greater One Horned Rhino 
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) WMegal Wildlife Trade: 

Poaching for the illegal trade in rhino horn 
remains the biggest threat to the greater 
one-horned rhino. Although there is no 
scientific proof of its medical value, the 
horn is used in traditional Asian medicines, 
primarily for the treatment of a variety of 
ailments including epilepsy, fevers, and 
cancer. Extensive illegal trade persists 
throughout Asia despite protections and 
bans on international trade of rhino horn. 


» Population Density and Genetic Diversity: 
High population density in some parks leads 
to lower breeding rates. Also, concerns 
exist about long term viability of sub- 
populations due to lack of genetic diversity. 
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)» Habitat Loss: 

The enormous reduction in the range of 
rhinos was mainly caused by the 
disappearance of alluvial plain grasslands. 
Today, the growing human population's 
need for land threatens the species. Many 
of the protected areas where rhinos live 
have reached the limit of the number of 
individuals they can support. This leads to 
human-rhino conflict, as rhinos more 
frequently leave the boundaries of 
protected areas to forage in the 
surrounding villages. Rhinos reportedly kill 
several people each year in India and Nepal. 


) What World Wildlife Fund is doing: 
WWE seeks to create three new 
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of at least 10 greater one-horned rhinos 
each in the next five years. The Indian 
state of Assam is home to the largest 
population of greater-one horned rhinos, 
with more than 90% in Kaziranga National 
Park. Since 2008, the Indian government, 
along with WWF and other partners, has 
translocated 18 rhinos from Kaziranga 
National Park and Pobitora Wildlife 
Sanctuary to Assam’s Manas National 
Park on the India-Bhutan border. As of 
2017, Manas was home to 29 rhinos. In 
India, WWF aims to expand the number of 
greater one-horned rhinos to 3,000— 
Spread out over seven protected areas—by 
2020. In Nepal, the goal is to increase the 
rhino population from 645 to 800 
individuals in the coming years. In March 
2016, five rhinos were translocated from 
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Chitwan National Park to the Babai Valley 
of Bardia National Park in Nepal. Two of 
the translocated females gave birth within 
a few months—an encouraging sign that 
they are adjusting well to the new habitat. 


» Monitoring and Protection: 

WWF helps to strengthen security 
measures and provides critical support for 
anti-poaching efforts at key sites including 
Kaziranga National Park and Pobitora and 
Laokhowa-Burachapori Wildlife 
Sanctuaries. They also invest in improving 
rhino monitoring to collect data and 
measure progress toward achieving rhino 
conservation goals, assess the reproductive 
health and growth rate of populations, and 
make the right decisions to keep rhino 
numbers growing at a rate of at least 3%. 
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Bharatanatyam = Chandra 
- Indian Classical Dance 
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Bharatanatyam 
- Indian Classical Dance 


Bharata natyam, (Sanskrit: “Bharata’s 
dancing”) the principal of the main 
classical dance styles of India, the 
others being  kuchipudi, kathak, 
kathakali, manipuri, and odissi. It is 
indigenous to the Tamil Nadu region and 
prevalent in southern India. Bharata 


natyam serves the expression of Hindu 3/ 
religious themes and devotions, and its > 


techniques and terminology have bee 
traced back to ancient treaty 5€ 
as the Natya-shastra, by) the | 
sage and priest ye a 

natyam was ly 
exclusively by fen a “templ oe 
and was not brought to the, 
public performance until abou 


) Bharata natyam: 
QUICK FACTS: KEY PEOP 


) iP Balasaraswati 2 
)» Rukmini DevieAr 






















= Chandra 





A program of bharata natyam usually 
lasts two hours without interruption 
and includes a = specific list of 
procedures, all performed by one 
dancer, who does not leave the stage or 
change costume. The accompanying 
- orchestra—composed of drums, drone, 


Qand singer—occupies the back of the 


ystage, led by the guru, or teacher, of 
the dancer. 


In pure style, bharata natyam is 
classically clear in technique. The feet 
beat out complicated counter rhythms; 
the legs are bent in a characteristic low 
Squat; arms, neck, and shoulders are 
part of the movement. In the 


| pantomime sections, the hands tell the 
\story through conventional gesture 


nguage, while the face expresses the 
3 i. In the pure dance the hands are 
icted to I mudras (symbolic hand 





/Indian classical dance 
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= Chandra 





» Wife: Why are you staring at the cat 
which is drinking milk? 

Husband: | wanted to see if this cat drinks 
milk, yes it does! 





) Cook: To cook in your house, | will puta 
simple condition. 

House Owner: What? 

Cook: You shouldn't ask me to eat it! 





) Teacher: “Babu is plucking the 
mangoes". Change the sentence so 
that mango comes First. 

Student: Mango! Raju is plucking you! 
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» tfEa political leader contests 
independently, how will the banner be? 

A sweet lonely person who is like a jet plane 
without passengers! 





) Instead of going to Kashi, if you go to 
Tenkashi what will happen? 
Rail charge will decrease! 





) Person A: Why is there so much 
crowd around this politician? 
Person B: He is telling the crowd that 





) Doctor: If your mother-in-law fractured her hand in the he is ready to show the right path, and 
bathroom, why should | treat her for free? outsiders are crowding him to get the 
Patient: Because, it's in your clinic! right address! 


A TO Z INDIA @ APRIL 2020 @ PAGE 20 





i 





LO SITS) LOM 

HMMHA|W6or HES): 
FIM eulys erhleor 
FIMLIL] LIGBLo 



















1869 ShlD Sheth AFHCLALT QyeoorLmw 
InIMGM CLOMHCOHRMENM BYLOFHH BITS) 
LM msn. 


AMT HH6ENS CLUMPS Hloor Fleutteor. 
SMUT LYLONWMU SILO6MLOWNI. 


— 






= sae. 


- agit Z INDIA.@ @ April oi Sa 








LO SITS LOM 
HIMMS|WUN6OT 60S: 
FIM eulys erhleor 
FIMLIL] LIGBLo 














HITS) HEH] 13601 T6us| ONS )ev 
HEVA|MTPILITEMU LOGAN. Gevesortcor 
Gleoorm) LMHeVLLT LIL Gluinmny. 
LING BHF lunalHhe Hlqmwu 

1160) 60TH HMI. 






~ SIOILDSALILICN Ts Ecce. Py (Ipenm Seu, - 
Gruner BOSS! dee aera ars 








LO SITS LOM 


HIMMS|WUN6OT 60S: 





FIM eulys erhleor 
FIMLIL] LIGBLo 








(PS UND 2G nssibs sewonbor STAG 
2 Xt ge gaa be SIUC ” "LITL]" eT6T 








HITS) Hvis] LOeoeoterileo) WIUJLO 
(GLPMHENHBEOEMUILO 6)3,cor 
MUNPSATMMDG HeMLWHS| 

GLE COTMM. SHI (G SOUS (EMH Lo 
GMTHHLILILLEOM). SHIM) 5ev1d| 
CLINTNLL Sens SONQUUG SSleonyy. 
AMISFIWIMTE 1914 9hLD Sheso1igev 615 cor 
AHUNNAANT ATG MDHHIWTH CHAS 
FeV FICOSBBENEM HNEMNHSSI. 


LO SITS) LOM 
HMMHA|W6or HES): 
FIM | ouiys ern cor 
FIMLIL] LIGBLo 




















AGU ET6SOTEOOT THI HEM LOS 56M L_LO 
ClFSoIMENL UW HMMA) Hryevor(h 

HME iSener QM MSSM. SIMhsloo uw 
FlEOMUNED HEML FHC]. Sheorray|Lo Mery 
MeN isonet GSMs et(LpSleornsy. 
SMI SiG Qourfleor Hires Lp sen en 
CTF Qh Evreoouslt_t FI. HITS) Heor 
(IPLIMFlenNW! onset eaiicvenev. 


= = = =, 
| =—_ = ’ e al) 


“IbML_& et OeccsOecie FEVGU, DITIhS| GJEMLD 
_ererflu rei i aS eapet Se 





Atel atehaaate 


Gandhi 





LIMS, BIHS) HHS lw CHFlW SMmMm155)7eEnSl cor 
FHEOGVEUIIMESMY. 1930 HEV ShHmHIHlev S178 ZLILNMS 
Ou ONFISS5CLMS|, SMHS) Sevoriquilev 2 viv] 
FHSIWINBITH MUTouevy CLINITM_LHENS HLHSloorny. 





C5euiM MNS US SNMeMy THAT HS 
HTIEnY, HMTHIIHG "ADSMHLON" ereorM 
LILL SENS, GULPMHISIorwny. 





a i 
= 
+ Paths Z 
F: a rt 
=. = ; = - i. - ; bf | 
: vias =" : —— 
a — 
‘sews a = | i 





= --* = P 
bart ae a, ee ——— ee _,* " = 
— _ PTO Z INDIA. @ APRIL 2020°@:PA 
ee 


‘a 











LO SITS) LOM 
HMMHA|W6oT HES): 
FIM | ouiys ern cor 
FIMLIL] LIGBLo 








1934.9hLD Sheso1rlge” VeuaMevitev 
Chih QS lw CSH#lwW sSrmisiyendsicor 
FEO GVEUIIMEOTNMY. 


AQEVEVTLOIWIT HR 6ha(G Heooil HH 
Ceucdor(h Ld eredtm) "(LpetveNiLb oS 3" 
CENWS|. HHS) ODHNEG oHIVULY 
As false. 





~ LOBE LOSS. uned Forcésen. Sueatrres 
BMS, & Qos eae rasa ae * 





Atel atcha gate 


‘GFelatela 





FHHAITSIIMS UNG, BHSI- 
MHeVeviI OWT Ss (6HAa(F MentCus 
HHYMM| MAY SFoNjwcnt Hays. 
QIHSIW STS LITSIEUVS M60) |H(G 55 
CE iTlg CMhLMU AM(h HH LOMI55SI. 
(IPEWVESILO Semen LITSI1EUVS MEd) 1H (SG 
Cleevev CHEM). Hendy eT HITHS| 
HIThA) 2 cooresonronjysw OQ(mmHsHnv. 









si = A 
Zz. ie 


1948.9h1b Shai sgeoreurfl 30-9h1b eit STIS) 
“@lLeveiiufev 2 ener Prostar Nye aes pi 
Cle evgyiib euupluieu® CaneCen"eun 


GLULLLny. 


a *. 


Atel atcha gate 


‘GFelatela 





HMHH) 21 Coor a(Het(H aN ipmany. "Cam yb" 
CTETLIT)| AOU COT BEMLE) Cle mevevt (GL. SMHS) 
oul Hys55n7. AHS)wW HICL CenssSHlov 

CLP LD S51 ISI. 





oeeSAHSluNloor Clasmeitema, a6 Gieorm|L0 Los serrTev 


CUNTHMUUG AMS. BIH) "QHslw HILigeot — 
GIES." CTT AHEM LP HHLILI(H SPM. 


we 


aa ory ee 


ee 





om om om of of om on om om of om oi of of of of om om om om om of of off om om om. 








0g 0G30b3 eng eRgengens ocgeagengengengengend eageaseagengengengess eageagengeggeogesgesd ease. 


Sd: d 


—t 


ee : 


A TO Z INDIA @ APRIL 2020 @ PAGE 31 


Geo @ 60 @ Ged @ 5 @ 0 @ es @ © ed 8 eG @ 0 Oo @ 6 @ be @ oe @ be @ be @ ied 


IAN ranma a ee foe 


90080 065068080000 065 065000 000 G5ens end eb5 efgensendengencendens efgencescengensessenseage ce 


Se) 4 oe ee ee ee a a a a a ee a ee ee 


> Fa 
> IE 
q: 
: 
°) : 




























































































 —_ == eam 6 oo 6 


F _ _ — 7 —— = ~ - _ = _ — __ __ — 
> a. te ii | i i} 1 1 oe 
| 
‘. =i = 
‘ | - 
7 "7 | ‘. _ 
“ : ; ; ‘i : ~~ i! or 
- : & —| F i | 

a h, | | , aon a i 
| L | ; - \ : 

H I : , : 7 sh 

| | " 1 } re 
a 5 | | . - “er i : ", bi 

laa - Pi 7 = 

so : 

L 7 F Eo 
i : y 
a | r= a 
4 7 ie - 
q 






















































4 








TT EER ErCTr : wp 








i ae ol a i PD A Bel 








© ome 6 coe 6 cee 6 ce 6 ee 6 ce 6 ee 6 ce 8 ee 6 ee 8 ee 6 ee 


a a oa - 3 . o ° — © au © au 6 a= 6 a= 6 Ge 0 ome 6 GEE Se a el a os i ae 


i 
r 


A TO Z INDIA @ APRIL 2020 @ PAGE 32 


